Anh “Tony” Nguyen 

Cell Phone:   636-675-0743
atn2006@hotmail.com
Objective:
I am a culinary professional seeking a full time management position with an established organization. I am able to bridge cultural as well as language barriers in order to achieve corporate goals.  Known for the ability to build and develop individual employees as well as entire teams while improving quality and reducing costs.
Education: 
E – Cornell

Ithaca, NY

· Master Certificate in Foodservice Management 
· Hospitality Marketing Certificate
August 2008
The Culinary Institute of America

Hyde Park, NY

Associates Degree in Occupational Studies, Culinary Arts

Honors Distinction
Experience:

Lumiere Casino and Hotels

Saint Louis, MO

May 09 – Present

Sous Chef 
· House of Savoy – Italian Fine Dining
· “The Kitchen” Buffet
· “The Kitchen” Bistro
· Sucre Patisserie
· Employee Dining Room
· VIP Room 
· Banquets
Pinnacle Entertainment, Inc.  
Saint Louis, MO & Lake Charles LA
August 08 – May 09
Executive Development Associate – Food and Beverage
L’Auberge Du Lac Casino and Resort

Lake Charles, LA
March 09 – May 09
Executive Development Program Associate – Food and Beverage
· Rotated through Snake River Grill, Le Café, Jack Daniels Bar and Grill, Le Beaucoup Buffet, and Nevie Beach Club
· Implementation of New Menu Rollouts 
· Assisted in L’Auberge Du Lac Cookbook
Lumiere Place Casino and Hotels

St. Louis, MO  
August 08 – March 09
Executive Development Program Associate – Food and Beverage 
· Rotated through Kitchen Bistro Buffet, House of Savoy, Tri La’s Asia, Hubert Keller’s Burger Bar, Cascade, GloBAR, and Aqua. All Front and Back of the house management duties.   

· Efficient in Micros, Avero, and MMS.

· Designed Menu for VIP Lounge 
· Created Recipe Standard books for all Food and Beverage outlets.
· Created Glassware, Linen, Plates, and silverware Spec book for all Food and Beverage outlets
Stonewolf Golf Club

Fairview Heights, IL

May 2008 – August 2008
Chef Tournant

· Managed over 15 Food and Beverage employees
· Oversaw all the food for Banquet Events – Over 15 Outings and 2 Weddings per week 
· Achieved 37% in food cost, 21% in beverage cost and 35% in labor cost
· Daily kitchen closing manager

Sheldon Catering Services

Westchester, NY
November 2007 – May 2008
Private Chef
· Executed Plated and Buffet Style Dinners for up to 75 people

· Designed Menus on Special Request

· Picked wine pairings to accompany Food Menus

· Managed 2 -10 front of the house employees depending on the event

The Ritz Carlton Hotel, Saint Louis

St. Louis, MO

April 2007 – September 2007
Apprentice / Extern – Rotated all kitchens for 18 consecutive weeks.

· Garde Manger/ Sushi Bar
· Banquets

· Butchering
· Fine Dining A La Carte

· Pastry Kitchen

Whitmoor Country Club 

Saint Charles, MO 63303

June 2004 – August 2006

Cuisinier de Partie
· Garde Manger, Fry, Broiler, Pastry, and Sauté. 
· Seasonal Menus; Prepared over eight seasonal menus.

· Plated and Buffet Style Banquets Golf Outings up to 600 people.

· Prep work of mass production and Buffet Line Set Up

· Live Stations – Carver, Omelets, Pastas, Bananas Foster, and Cherries Jubilee

Old Hickory Golf Club

Saint Peters, MO 63376

July 2003 – May 2004

Commis de Cuisine
· Garde Manger, Fry, and Sauté stations 
· Seasonal Menus; Prepared over 4 seasonal menus.

· Plated and Buffet Style Banquets up to 250 people
· Prep work of banquet and restaurant need
Additional Opportunities/Accomplishments:
Stages/ Trails/ Volunteer 
· Westchester Country Club with CMC Edward Leonard

· Twist Restaurant, Hyde Park, NY 

· James Beard House – Annie Gunn’s, Chesterfield, Missouri
· Certified Master Chef Exam – Volunteer ‘07

· James Beard House –  Company American Bistro of the Luxor Las Vegas
· James Beard House –  Social House, T.I. Las Vegas

· Thayer Hotel – West Point, NY

Organizations and Certifications
· Global Culinary Society
· Chefs Sustaining Agriculture

· Serve Safe Certified 
· American Culinary Federation-Certified Sous Chef (C.S.C.)
